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ORDINARY BREAD WITH NEW WONDER "SOFT WHIPPED"

SEE THE 
DIFFERENCE

:! JIW
FEEL THE 

DIFFERENCE
TASTE THE 

DIFFERENCE

New
Makes Bread Like Cake!
The Wonder Bakert have it ... a bread that looks like cake 
... tender, creamy-smooth angel food cake! And it's got a 
heavenly taste you'll love.
Th« secret'* in the magic way it's made. Wonder "Soft 
Whipped" Bread is made from a batter, not from a dough. 
A special process mixes and blends this finely measured 
batter, gently whips it smooth. The result: Wonder "Soft 
Whipped" Bread gives you perfect texture in every slice  
no holes, no streaks! No holes mean no jelly, jam and 
catsup drips. Aro ttreaks mean every bite is smooth, tender 
and so digestible.

O«t a loaf. Try one slice. One bite will tell you: Wonder 
"Soft Whipped" is the best bread you've ever eaten.

C196I, CONTINENTAL BAKING COMPANY, Incorporated

GREAT NUTRITION, TOO -Helps Build Strong BoijieslSays!

Kavnral recipes are those to 
he used over and over again, 
lury thorn In your files so 
hat you know where they are 
nit so they won't come to 
ight each week.

Here are two we had for­ 
got for the nonce hut have 
made today nnd pass along to 
you for VOVB today.

FAVOKITK HAI.AD 
1 pkg. raspberry gelatin 
1 nip hot water 
H rup cold natrr 
1 xmall orange, cut fine 
H rup crushed pineapple,

dralnrd
1 (1 Ib.) ran whole cran­ 

berry sauce 
U rup chopped nut* 
Dissolve gcla.in thoroughly 

n water hot enough for that 
purpose. Add cold water or 
pineapple juice, drained from 
fruit. Refrigerate to begin to 
set.

When gelatin has reached 
the consistency of unbeaten 
gg white, add other ingredi­ 

ents. Mold In ring mold or 
ndlvldual molds. Refrigerate 

to gel.
Serve on greens of choice 

with or without dressing.
< R.\B 81 PRKMK 

rap batter
1 rup Dour
2 raps milk (*re direction*) 
1 t~p. ftalt

l*p- frrahly ground pepper 
W Ib. prnreM chefs* 
  hard-rooked egg*
1 (4-ot) ran munhroonn
2 cups cooked freed

  parnKun 

1 ran rrabmrat 
S In*. ( 'rente nhrrrjr

Hard cook eggs and cool 
rapidly. Clean, cut into 1 Inch 
pieces and cook asparagus to 
crisp tenderness.

Drain mushrooms, reserving 
juice. Measure and add milk 
to make 2 cups. Melt butter, 
blend in flour. Add milk and 
cook until smooth and thk. 
ened. stirring constantly.

Add cheese and stir until 
melted. Add call, pepper and 
sherry. Blend in mushrooms, 
eggs cut In quarters length­ 
wise (4 of them reserving 2 
of them to be sliced for top), 
asparagus and crab meat.

Stir carefully to avoid mush­ 
ing Ingredients. Heat to piping 
hot and serve in toast cups.

Honey Cake 
Satisfies

There comes that time when 
dessert must be cake. When 
that bell rings, try this recipe 
for Honey Graham Spice Cake 
listed by the Honey Advisory 
Board as one of their ten best 

This cuke is baked in one 
layer and has a coconut top­ 
ping to be broiled. Because 
this rake travels well, plan to 
bake it when you are invited 
to come and bring your own 
cake!

HONRV GRAHAM 
HI'ICK t'AKK

H rup xhorfenlng

I Up. vanilla r.Mrnrt
I rup honey

8eiw»

H cup Hlfted flour
Hi tup. baking powder
\i tip. nod*
U txp. nutmeg
I) tup. cinnamon

lit cup fine graham cracker 
crumb* (22 cracker*)

fi cup milk

Cream shortening and va­ 
nilla. Add honey in fine 
stream while creaming. Con­ 
tinue creaming until light and 
fluffy. Add eggs, one at a 
time, beating well after each 
addition.

Sift together flour, salt, bak­ 
ing powder, soda, nutmeg and 
cinnamon. Mix lightly with 
graham cracker crumbs.

Add alternately with milk 
to creamed mixture. Start and 
end with dry Ingredients. Pour 
Into wt-ll greased 8xl2-lnch 
baking pun.

Hake at :ioO degrees 35 to 40 
minutes. Remove from oven, 
Spread surface of hot cake 
with Honey Coconut Topping. 
Hroll until coconut Is ligthly 
browned. Watch carefully to 
avoid scorching.

HO.VKV COCONUT 
TOPPING

.1 Ib*. bultrr
U rup undiluted evaporated

milk nr cream 
'* cup honey 
'j l>p. vanilla extract 
I cup flne-ci-alrd toctimit 
Com hi ue Initter, civum 

honey and vanilla extract in 
saucepan. Bring to boil slowly 
over low heat, stirring con­ 
stantly. Remove from heat

Add coconut. Blend well 
Spread over top of warm take 
and broil Utfl coconut is


